OLD BAY.

area:

e OLD BAY Crab Cake Classic Seasoning Mix features a premium
blend of bread crumbs and herbs and spices to give distinctive flavor
that makes ordinary crab cakes extraordinary.

e OLD BAY Crab Cake Classic Seasoning Mix is made with no MSG

added.

982009 - OLD BAY CRAB CAKE CLASSIC 5LB

OLD BAY® Crab Cake Classic Seasoning Mix delivers authentic,
legendary flavor originating straight from the beloved Chesapeake Bay

e Born in the heart of the Chesapeake Bay area, OLD BAY has been a
time-honored brand and world-famous seasoning for over 75 years.

e There are 3/5 Ib. containers per case. Our 5 Ib. size is perfect for
back-of-house and is enough to season 40 Ibs. of crab meat.

e OLD BAY Crab Cake Classic Seasoning Mix gives crab cake recipes
premium, one-of-a-kind flavor that chefs crave.

¢ To those who love its flavor, OLD BAY is more than just a
seasoning—it’s a cherished pastime, a fond memory revisited again

and again.

Brand: Old Bay®

Nutrition Facts

Serving Size 6g (69)
Servings Per Container: 377

|
Amount Per Serving

Calories 20
[

% Daily Value*

Total Fat 0.59 1%
Saturated Fat O g 0%
Trans Fat Og

Cholesterol 20 mg 7%

Sodium 220 mg 10%

Potassium 0 mg 0%

Total Carbohydrate 3 g 1%
Dietary Fiber 0 g 0%
Sugars 0g

Protein 19

Vitamin A 0% . Vitamin C
Calcium 0% . Iron 0%
Vitamin D 0 mcg .

*Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs.

Calories: 2,000 2,500

Total Fat Lessthan  65g 80g

Sat Fat Lessthan  20g 25¢g
Cholesterol Less than 300mg 300mg
Sodium Less than  2,400mg 2,400mg
Total Carbs. 300g 3759

Dieta

Fiberry 259 30g

Calories per gram:
Fat9 « Carbohydrate 4 « Protein 4

Ingredients

Ingredients: Bread Crumbs (Bleached Wheat Flour, Dextrose, Salt, And Yeast), Whole Egg Solids,
Salt, Spices (Including Red Pepper And Parsley), And Paprika.

Case Specifications

GTIN 10070328035005 Case Gross Weight 16.91LB

Pack Size 3/5LB Case Net Weight 15LB

Shelf Life 360 Days Case L,W,H 16 IN, 8.75IN, 10.75 IN
Tie x High 13 x4 Cube 0.87 CF

Preparation and Cooking

OLD BAY® Crab Cake Classic Seasoning Mix makes it easy for you to prepare great tasting Crab
Cakes Maryland is known for. Simply add mayonnaise and crabmeat to this seasoning, and they are
ready to cook. Large top opening allows you to use measuring spoons to easily dispense as little or
as much as you desire. Original Maryland Crab Cakes

e 1/3 cup OLD BAY® Crab Cake Classic Seasoning Mix

e 1/2 cup mayonnaise

o 1 pound fresh or canned crabmeat, drained and cartilage removed

Mix Crab Cake Mix and mayonnaise in large bowl. Add crabmeat; toss gently until well mixed.

Shape into 6 cakes. Broil or fry 5 minutes per side or until browned, turning once. For best results, do
not make more than 3 hours in advance.

Serving Suggestions

OLD BAY® Crab Cake Classic Seasoning Mix is an essential ingredient or rub for any of kind of
seafood in salad and sandwich applications including:

e Maryland crab cakes

o Crispy crab balls

o Crab cake sandwich with French fries and cole slaw

o Zesty lobster rolls

Packaging and Storage

OLD BAY® Crab Cake Classic Seasoning Mix has a shelf life of 360 days when tightly closed and
stored in a cool, dry place, to protect against flavor loss and moisture. Avoid exposure to heat,
humidity, direct sunlight and fluorescent light to maintain flavor and color. Always use dry measuring
spoons and cups to ensure optimal product integrity.

Allergens
CONTAINS:
Eggs or Egg Derivatives, Wheat or Wheat Derivatives

FREE FROM:

Crustaceans or Crustacean Derivatives, Fish or Fish Derivatives, Milk or Milk Derivatives, Peanuts or
Peanut Derivatives, Sesameseeds or Sesameseed Derivatives, Soybeans or Soybean Derivatives,
Treenuts or Treenut Derivatives
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